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FORMULASI DAN KARAKTERISASI TEPUNG BUMBU KOMPOSIT 
BERBASIS TEPUNG TAPIOKA, TEPUNG BERAS DAN TEPUNG 
GARUT SEBAGAI ALTERNATIF BAHAN PANGAN BEBAS GLUTEN 
 
SHAFA FARRASANTI 
H 0912122 
 
RINGKASAN 
 
 Produk bahan pangan bebas gluten merupakan salah satu jenis pangan 
inovasi yang sangat sulit ditemukan di kalangan masyarakat Indonesia. Produk ini 
termasuk produk penting karena penggunaannya yang secara khusus hanya 
diberikan kepada penyandang Autism Spectrum Disorder (ASD). Penyandang autis 
harus melakukan diet GFCF (gluten free casein free). Gluten biasanya ditemukan 
pada tepung terigu. Tepung bumbu adalah bahan makanan berupa campuran tepung 
dan bumbu dengan atau tanpa penambahan bahan makanan lain dan bahan 
tambahan makanan yang diijinkan. Secara umum tepung bumbu yang beredar 
menggunakan tepung terigu. Penggunaan terigu dalam formulasi tepung bumbu 
komersial membuat penyandang ASD tidak dapat mengkonsumsinya. Komoditas 
lokal yang dapat dikembangkan sebagai bahan pensubstitusi terigu di antaranya 
adalah tepung tapioka, tepung beras dan tepung garut. 
 Tujuan penelitian ini adalah mengetahui karakteristik kimia tepung tapioka, 
tepung beras dan tepung garut. Selain itu mengetahui pengaruh variasi ketiga jenis 
tepung terhadap karakteristik fisik dan kimia tepung bumbu komposit yang 
dihasilkan, serta mengetahui formula terbaik tepung bumbu komposit serta 
karakteristik organoleptik dari tepung bumbu komposit terpilih. Penelitian ini 
menggunakan rancangan acak lengkap (RAL) dengan satu faktor (variasi formula). 
Perbandingan tepung tapioca, tepung beras dan tepung garut yaitu F1= 30:70:0; F2= 
30:65:5; F3= 30:60:10; F4= 30:55:15; F5= 30:50:20: F6= 30:45:25; F7= 30:40:30; 
F8= 30:35:35 dan F9= 30:30:40. Data hasil penelitian dianalisis dengan metode one 
way ANOVA. DMRT pada taraf signifikansi 5% dilakukan jika terdapat beda 
nyata. 
Hasil penelitian menunjukkan bahwa tepung tapioka, tepung beras dan 
tepung garut memiliki karakteristik kimia yang berbeda-beda. Variasi formula 
tepung bumbu komposit berpengaruh nyata terhadap semua karakteristik kimia dan 
karakteristik fisik. Formula 30% tepung tapioka, 30% tepung beras dan 40% tepung 
garut dalam tepung bumbu komposit dipilih menjadi formula terbaik. Pengujian 
organoleptik menggunakan uji segitiga, diketahui formula terbaik (F9) berbeda 
nyata dengan sampel tepung bumbu kontrol K1 maupun K2. Selain itu, pengujian 
organoleptik dengan uji hedonik berpengaruh terhadap tingkat kesukaan pada 
kenampakan, kerenyahan dan overall. Panelis cenderung lebih menyukai tepung 
bumbu kontrol K2 pada parameter kenampakan dan tepung bumbu kontrol K1 pada 
parameter kerenyahan dan overall. 
 
Kata kunci: Tepung bumbu komposit, tepung tapioka, tepung beras, tepung garut 
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FORMULATION AND CHARACTERIZATION OF COMPOSITE 
SEASONED FLOUR BASED ON TAPIOCA, RICE AND ARROWROOT 
FLOURS AS AN ALTERNATIVE OF GLUTEN FREE FOOD 
SHAFA FARRASANTI 
H 0912122 
SUMMARY 
Free gluten product is one type of food innovation that very difficult to find 
in Indonesia. This product is an important product because its use that specifically 
only given to Autism Spectrum Disorder’s people. People with autism disease 
should have a GFCF (gluten free casein free) diet. Gluten usually found on wheat 
flour. Seasoned flour is food in the form of a mixture of flour and seasonings with 
or without an addition of other food material and an additional material allowed for 
the food. Generally, seasoned flour always use wheat flour. The use of wheat flour 
in formulations seasoned flour commercial make people with ASD can’t consume 
it. The local commodities that may be developed as a substitution wheat flour are 
tapioca flour, rice flour, and arrowroot flour.  
The aim of this study was to know the chemical characteristic of tapioca 
flour, rice flour, and arrowroot flour. In addition, to determine the tapioca flour, rice 
flour and arrowroot flour against a physical and chemical characteristic of 
composite seasoned flour, and to know the best formula composite seasoned flour 
and the organoleptic characteristics of composite seasoned flour. This study used a 
completely randomized design (CRD) with one factor (formula variation). Tapioca 
flour, rice flour and arrowroot flour ratio were F1= 30:70:0; F2= 30:65:5; F3= 
30:60:10; F4= 30:55:15; F5= 30:50:20: F6= 30:45:25; F7= 30:40:30; F8= 30:35:35 
and F9= 30:30:40. The data were analyzed by one-way ANOVA method. Duncan 
Multiple analysis at significance 5% was done if there was a significant difference.  
The result of the study showed the difference chemical characteristic of 
tapioca flour, rice flour, and arrowroot flour. Formula variation composite seasoned 
flour showed the significant effect to all physical and chemical characteristic. The 
30% of tapioca flour, 30% of rice flour and 40% arrowroot flour on composite 
seasoned flour were chosen to be the best formula. Organoleptic testing used 
triangle test, showed that the best formula (F9) had the significant effect with K1 
seasoned flour and K2 seasoned flour. In addition, testing organoleptic by used 
hedonic test influential on the level of fondness for the appearance, crispiness, and 
overalls. The panelist tended to prefer K2 as seasoned flour control on a parameter 
of appearance and K1 as seasoned flour control on the parameter crispiness and 
overalls.  
 
Keyword: Composite seasoned flour, tapioca flour, rice flour, arrowroot flour 
